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Manchester, with six woodcuts in the text. 4. The Small
or Superficial Thyro-arytenoideus Muscle, by R. B. Seymour
Sewell, B.A., of Christ’s College, Cambridge, with four

diagrams in the text. 5. The Myology of the Hind Limb
of the Marsupial Mole (Notoryctes Typhlops), by Peter
Thompson, M.D.Vict., and W. T. Hillier, M.R.C.S.Eng.,
with two plates. 6. The Development of the Retina in

Amphibia and Embryological and Cytological Study, by John
Cameron, M.D. Edin., D.Sc., with three plates. 7. Anatomical
Notes upon the Membranous Labyrinth of Man and of
the Seal, by Albert A. Gray, M.D. Glasg. The number

contains also obituary notices of Professor Ambrose Bir-

mingham, of the Catholic University Medical School in

Dublin, who taught anatomy, and of George Bond Howes,
D.Sc., late secretary of the Linnsean Society and one of the
founders of the British Anatomical Society, the proceedings
of which are appended.

Reports and Analytical Records
FROM

THE LANCET LABORATORY.

"TABLOID" FERRIC CHLORIDE AND ARSENIC.

(BURROUGHS WELLCOME AND CO., SNOW-HILL BUILDINGS,
LONDON, E.C.)

IRON and arsenic are an admittedly valuable combination,
the former increasing the amount of haemoglobin in the

corpuscle and the latter increasing the number of red blood
cells in anasmic conditions. The combination may be con-

veniently and satisfactorily prescribed in tabloid form. The

tabloid of ferric chloride and arsenic contains iron equal to
ten minims of the tincture of the perchloride and th of a
grain of arsenious acid.

MARTELL’S ONE STAR BRANDY.

(MATTHEW CLARK AND SONS, 6 AND 7, GREAT TOWER-STREET,
LONDON, E.C.)

The analysis of this brandy was as follows: alcohol, by
weight 42’05 per cent., by volume 49 55 per cent., equal to
proof spirit 86 84 per cent. ; and extractives, 0 73 per cent.
The secondary products given in grammes per hectolitre of
absolute alcohol were as follows : acidity reckoned as acetic
acid, 84-00; aldehyde, 16 - 60 ; furfural, 2 - 60 ; ethers
reckoned as ethyl acetate, 140-00; and higher alcohols,
100-00. Total secondary products, 343-20. These results

are characteristic of a genuine Cognac brandy, that is

of a pure grape spirit distilled in the simplest form
of still. The indications are that there is a difference
of quality between one and three star brandy, but

both are genuine grape spirit containing the peculiar
characteristics of potstill brandy. An analysis of a sample
of one star brandy, purchased in the open market, gave the
following results as regards secondary products in grammes
per hectolitre of spirit. Acidity reckoned as acetic acid,
74’ 00 ; aldehyde, 13’ 00 ; furfural, 2’ 50 ; ethers reckoned as
ethyl acetate, 118-00; and higher alcohols, 100 - 00. Total

secondary products, 307’ 50. These results again indicate a
genuine brandy that is a spirit derived entirely from grape I
wine in the simplest form of still. The interpretation of
results in both cases is thus practically the same.

" NURSING OXO."

(LIEBIG’S EXTRACT OF MEAT Co., LIMITED, 4, LLOYD’S-AVENUE,
LONDON, E.C.)

This preparation differs in a very important dietetic

respect from ordinary extrscts of meat since it contains
not only extractives but peptone and other proteids also
which are of direct nutritive value. Our analysis gave the
following results : moisture, 23’ 01 per cent. ; mineral

matter, 13’96 per cent. ; extractives, 27-25 per cent. ; fat,

0 - 22 per cent. ; soluble proteids, 15’ 23 per cent. ; and gelatin
and insoluble proteids, 20’ 44 per cent. The preparation
possesses, therefore, both reparative and stimulating pro-
perties and accordingly is valuable when a rapid restorative
and nutrient is indicated.

PIONEER MILK SUGAR.

(THE PIONEER MILK SUGAR Co., 24, MINORIES, LONDON, ]N.C.)
Scarcely anything more need be said about this product

than that it is accurately described as pure milk sugar. By
direct analysis we obtained the figure of 99’ 70 per cent. as
representing the amount of milk sugar present. The differ-
ence between that figure and 100 per cent. is accounted for
by the presence of only 0’ 30 per cent. of moisture. The

preparation is, of course, excellently adapted for adding to
diluted cows’ milk in order to approximate the proportion of
milk sugar present to that contained in human milk. We

think, however, that the preparation of a milk (showing the
composition of human milk) from cows’ milk is best conducted
by leaving the cream to rise, pouring off part of the fat-free
fluid, and then making up with milk sugar and water. The
alternative method of merely adding water, milk sugar, and
skimmed cream to cows’ milk is not so satisfactory, nor does
the composition of the product obtained by this method
resemble so closely that of human milk. In any case the
use of milk sugar of the purity of the specimen examined
is very desirable.

VARIOUS JAMS.

(THE CBOOME ESTATE JAM Co., LIMITED, PERSHORE STATION,
WORCESTERSHIRE.)

We have received various specimens of jam manufactured
from fruit grown on the estate of the Earl of Coventry.
The jams give evidence of care in preparation and of the
use of picked fruit and good sugar. On analysis we could
find no indications at all of the use of substitutes, such as
glucose syrup, and, moreover, we failed to obtain any evidence
of the addition of chemical preservatives. We found small
and quite negligible traces of copper in one or two samples.
On the whole, however, we can take no exception to the
quality and purity of these jams. They are well prepared,
keep well, and the characteristic flavour of the fruit is

retained. 
_______________

New Inventions.
A PORTABLE OPERATION TABLE.

THE accompanying illustration gives two views of a

portable operation table made by Messrs. Arnold and Sons
of West Smithfield, London, E.C., who have for some time
past been experimenting with a view to combining the
various properties requisite in such a table. This they

claim to be the cheapest aseptic portable operation table
ever introduced, the price being only 39s. 6d. It is made of
enamelled iron and folds into a small space. A suitable
canvas case can be supplied if required.


